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abstract 
In this sωdy， cookies were by substituting fine rice flower having different grain sizes for wheat flour 
followed by measuring the finished cooki巴s，measuring their physical properties and conducting a 
sensory evaluation. The following findings were obtained as a result thereof. In comparison with 
cookies made from wheat flour， cookies made企omrice flour had a small diameter， demonstrated a 
somewhat decreased spread factor and spread out les during baking. In addition， ina comparison of 
different rice flours， the cookies similarly became smaller as mesh increased. Values for breaking 
stress and breaking energy of the rice flour cookies decreased as mesh increased， and their color after 
baking was significantly lighter. In the sensory巴valuation，the rice flour cookies were evaluated to be 
softer than wheat flour cookies， bemore britle， exhibit a lighter color after baking and dissolve les 
easily in the mouth. In terms of their ov巴ralevaluation， a grain size of 250 mesh was the highest and 
the cookies were evaluated to approximat巴thequalities of wheat flour cookies. 



































































































小麦粉 8.38土0.11 1.18 
100M 8.11 :1:0.14 1.09 
200M 8.55:1: 0.32 1.17 
250M 7.98:1:0.18 串* 1.12 
4OOM 8.24土0.15 1.15 

























直径 厚さ 膨化率 重量減少率 スプレッド
(cm) (cm) (%) (%) ファクター
小麦粉 4.28:t0.02 0.79:t0.02 
100M 4.18土0.01* 0.73士0.02* 
200M 4.12:t0.02 * 0.77:t0.04 
250M 4.15士0.02* 0.76:t0.02 





















* 5.71 * 
5.34 
5.49 




小麦粉 5.1 :t 1.0 113.3:t4.3 
100M 4.0土0.6 116.8:t6.4 
200M 3.5:t0.8 * 113.1 :t1.6 
250M 3.8:t0.4 118.5土4.3














小麦粉 77.4土1.2 3.4:t0.6 
100M 77.8土0.4 * 5.7土0.6
200M 80.4:t0.8 * 4.9土0.7
250M 83.3:t0.8 * 3.4土0.7









29.7土0.5 * 3.3:t0.8 
28.7:t0.5 * 6.3土2.7 * 
26.0:t0.9 * 10.1 :t4.2 * 
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